
Pumpkin Bread 
Makes 1 loaf 

Wet Ingredients: 
1/2 cup oil or melted butter 
2/3 cup honey 
1/2 cup molasses 
2 eggs 
1 1/2 cups cooked, pureed pumpkin 

Dry Ingredients: 
2 cups whole wheat pastry flour 
1 teaspoon baking powder 
1 teaspoon baking soda 
1 teaspoon nutmeg 
2 teaspoons cinnamon       
1/4 teaspoon salt 

Directions: 
1. Mix wet ingredients together in a 

medium bowl. 
2. In another bowl, blend together dry       

ingredients. 
3. Combine all wet and dry ingredients 

together. 
4. Pour into 8” x 8” lightly greased   

baking pan. 
5. Bake at 350° F for 30-40 minutes.  

Bread is done when knife inserted 
into center comes out clean. 

 
Adapted from “Uprisings, The Whole Grain Baker’s Book”,  
1990 Cooperative Whole Grain. 
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OPTIONS  
• Sugar pie pumpkins work best for 

cooking. 

• Sprinkle top with chopped walnuts 

before baking. 
 
• Substitute yams or sweet potatoes 

for pumpkin. 
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